
旬쏔⼀品料理�
Seasonal A la carte menu 

�
쎳쎿昆布〆쏎쐆쐼쐬쏻� ⼟佐酢쐑쐾쑅�$38�

Japanese Whiting fish and Caviar with Vinegar jelly 
�

⼤分産卵쏔⽟⼦⾖冨�$12�
Japanese Egg tofu 

 
⾃家製�海⽼쎽쏹쎾쏭쏎⽟⼦⾖冨쏔쎰椀�$22�

Homemade Prawn fish ball and Egg tofu clear soup 
 

三重産�쎹쏇薄造쏰�⾃家製쏣쏹酢�$58�
Flathead fish sashimi with Homemade Ponzu sauce 

�
쏻쏽쑄쑂쑌쐢産�天然本鮪쏎쏳、⾚⾝刺⾝盛쏰合쏵쏁�$72�

Bluefin tuna Sashimi (Toro and Akami) 
�

⾃家製�和歌⼭産�鮎⼀夜⼲쎽�$22�
Charcoal grilled Semi dried Sweet fish 

�
⻑崎産�쏛쎶⻯⽥揚쎸�$28�

Deep fried Puffer fish 
 

⻑崎産�쎹쏇쐄쐷⻯⽥揚쎸� *数量限定�$18�
Deep fried Flathead fish cheek *Limited quantity 

 
⻘森産�⿊쎨쏵쏙鉄板쐩쐘쎦焼쎳� $138 

Steamed Japanese Black abalone teppanyaki with Butter sauce 
�

銀鱈鉄板쐩쐘쎦焼쎳� $38 
Cod fish teppanyaki with Butter sauce 

�
真蛸柔쏯쎱煮쏎旬野菜쏔冷製炊合쏁�$25�

Cold Simmered Octopus and Seasonal vegetables 
�

⿅児島産�A5 쏪쏤쎻쏹和⽜쐎쎦쑆쏽쑌湯引쎳�
焼쎳쏐쎿� 温⽟添쎮� $88�

Kagoshima A5 Yamasan Wagyu Sirloin Shabu Shabu and Grilled Eggplant with 
Soft boiled Japanese egg 

 
宮城産�本쎱쏯쎿쏥蕎⻨�$48�

Cold Soba noodle with Dried Mullet roe powder 
 

⿅児島産�鰻쏎쎺쏢쎬쏔佂飯(⼀匹分)�$98�
Charcoal grilled Eel and Burdock Clay pot rice 

 
和歌⼭産�鮎⼀夜⼲쎽佂飯�$88�

Charcoal grilled Semi dried Sweet fish Clay pot rice 
 


